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Bulletin No. 7
Suitable for Consumers
CARE OF MILK IN THE HOME
Milk is one of the most important and useful foods in existence as it is an
almost perfect food for infants, being liquid and containing those substances
required to build up the body. Because it is a liquid and contains those
important substances, it is a most delicate article, easily contaminated and
turned sour.
Milk may turn sour and become dangerous to those who consume it
because of the action of GERMS or BACTKKIA. These germs, although they
may be very harmful, are so small that they cannot be seen by the naked eye.
In fact, it requires over 25,000 of them to stretch across a halfpenny piece.
This will convey some idea of their extremely small size. (Verms, like human
beings, are alive, requiring food to live. They thrive and multiply best in
foods like milk, because of the properties mentioned above.
In order to keep milk sweet for a reasonable length of time and so obtain
the greatest advantage from it, the liquid must be protected in such a way
that harmful germs do not obtain entrance. This means that the farmer
must exercise great care in producing milk on the farm. He has to keep the
cows, cowsheds, and all utensils which come into contact with the liquid
thoroughly clean. If he does this, he is able to supply health-giving milk
to the public which will keep sweet, even in the hottest days of summer.
Milk should always be cold when received from the milkman. It is very
unwise to ask for " warm milk.'* The wanner milk is, the more suitable does
it become for the growth and multiplication of germs.
Unless milk is carefully stored in the homo, it will quickly turn sour and
be useless, however clean and sweet it is when delivered by the milkman,
firstly because germs may enter the milk through the agency of flies, etc., and
secondly because there are always some germs in milk which, under favour-
able conditions, multiply very rapidly.
ALL   PERSONS  SHOULD  SEE THAT   SPECIAL   ATTKNTIO^'    IS   CONSISTENTLY
PAID TO THE CARE OF MILK ix THEIR HOMics. Milk should be stored in a
COOL PLACE and it should never be placed near fireplaces, gas-stoves,
cookers or gas-boilers, or any place where it is likely to become warm.
Germs always thrive and flourish best in warm places. In summer, milk
bottles should stand in a bowl of fresh cold water, in order to keep the
milk as cool as possible, and should always be COVKKKII. This is necessary
to prevent contamination by dust and to prevent flies, which carry many
germs on their bodies, having access to milk. Milk should never be placed
near any article or food-stuff which has a strtwg smell, particularly fish
or paraffin, because it is likely to absorb the smell and become objectionable
to the palate.
The milk bottle or jug, if this is used, should be washed out immediately
after use. It should first be washed out with cold water to remove any
traces of old milk and then be scalded with BOILING WATKR to sterilise the
whole vessel. After that is done, it should be kept covered until required
again. When milk is required for use, it should be removed from the
container, but only in sufficient quantities for immediate requirements.
Any milk left over should never be poured back into the original fresh milk